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265 (L), 328, 343 
Helicobacter pylori, PCR-based 
detection 387 
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risk assessment 294 
herbs 303 (BR), 336 (BR) 
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food additives 196 
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Maillard reaction 58 (CR) 
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atmosphere packaging 
minimum effective dose (MED), for 
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separation 387 
orthogonal arrays, Taguchi’s 246 
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357 
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polar lipids, liquid-crystalline phase 
311 
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European 294 
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384 
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as food additives 197 
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biogenic amine content 45 
tripolyphosphate water binding 323 
postharvest treatments 343 
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322 
and minimal processing 404 (BR) 
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chemical engineering 20 
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357 
feedstuffs 85 
heat sterilization of particulate foods 
88 
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transport phenomena in 66 (BR) 
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approach 243 
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animal, atherogenicity 221 
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damage by glycation 61 (CR) 
extrusion texturization of 117 
food additives 196 
microparticulated 14 
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structure-function relationships 
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pulses 377 (BR) 
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quality assurance 
analytical techniques 237 (BR) 
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microbial growth 289 
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risk assessment 
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mutagenicity assay 390 
validation of test methods 132 
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thawing by far-infrared radiation 
360 
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warmed-over flavour (WOF) 322 
waste generation 134 
water binding, tripolyphosphate in pork 
323 
water vapour barriers 76 
Weurman flavour symposium 306 (BR) 
wheat, and autoimmune disease 
112 
wheat tortillas 400 (CR) 
whey proteins 
in edible barriers 79 
as fat replacers 12 
and foam formation 14 
rational design of B-lactoglobulin 
261 
wine 
authenticity 201 (CR), 370(CR) 
monitoring malolactic fermentation 
by NMR_ 370 (CR) 
quality assurance, biosensors in 
232 (CR) 
Wrexham Conference 27 (CR) 


X-ray diffraction, fat crystals 311 
xanthan gums, as food additives 197 


Y 
Yersinia enterocolitica, growth in 
microstructures 289 
yoghurt 
as antimutagen 393 
prepared with sweeteners 143 
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